
2015 Spring Conference Menu 
 

Dinner -- Friday 
 

TWO SALADS 
Fresh Mixed Green Garden Salad with Grape Tomatoes and Sliced Cucumbers 

Fruit Salad with Pineapple, Cantaloupe, Honeydew, and Grapes 
 

TWO ENTREES 
Roasted Medallions of Beef Served with a Bordelaise Sauce 

Herb Crusted Chicken Penne Alfredo with Fresh Steamed Vegetables 
 

TWO VEGETABLES 
Green Beans Almandine 

Broccoli & Cheese Casserole 
 

ONE STARCH 
Creamy Mashed Potatoes 

 
DESSERT 

Lemon Cake 
Double Chocolate Cake 

Carrot Cake 
 

Buffet also includes The Flame’s Yeast Rolls with Whipped Margarine plus 
Regular & Decaffeinated Classic Gourmet Coffee, Sweet and Un-Sweet Tea, Water 

 
Lunch – Saturday (Boxed Lunches) 

 
Walnut Chicken Salad Croissant with Lettuce and Tomato 

Croissant Club - Thinly shaved fresh Turkey, Ham and Swiss Cheese stacked with Lettuce and 
Tomato 

Roast Beef Club Sandwich with Swiss Cheese 
 

Each Sandwich Includes The Following: 
Herb Pasta Salad or Potato Salad 

Fresh Cut Fruit 
Bag of Potato Chips 

Freshly Baked Cookie 
Mustard and Mayonnaise 


